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FILE UNDER DESSERTS 


FANCY LEMON DESSERTS 


Lemon Layer Wedges 


Piecrust rounds are the “layers” in this fancy winner— 
Prepare pastry for 2-crust 9-inch pie; roll half the dough to ¥%-inch 
thickness. Fit into 9-inch pie plate. Flute edges; prick bottom and sides 
with fork. Bake in 450° oven for 10 to 12 minutes. Divide remaining 
pastry in half. Roll each half to %-inch thickness, trim one to an 8-inch 
circle, the other to an 834-inch circle. Place on baking sheet; prick. 
Bake in 450° oven for 8 to 10 minutes; cool. Combine | cup sugar 
and 1 envelope (1 tablespoon) unflavored gelatin; add 114 cups water, 
3 slightly beaten eggs, 1 teaspoon grated lemon peel, Y% cup lemon 
juice and 2 tablespoons butter or margarine. Cook, stirring constantly, 
over low heat till mixture thickens, about 10 minutes. Chill till mixture 
mounds. Whip 12 cup whipping cream; fold into lemon mixture. Place 
1 cup of the filling into baked pastry shell; cover with the 8-inch pastry 
round. Repeat with 1 cup lemon filling and the 834-inch round. Top 
with remaining filling. Chill till set, 3 to 4 hours. Garnish with addi- 
tional whipped cream, if desired. 

Mrs. Norma Coppenbarger, Sacramento, Calif. 
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